Although the economic basis of the ancient lowland Maya civilization was principally maize agriculture, throughout their long history the Maya remained prof cient fishers, hunters, and gatherers. Research increasingly has suggested early and extensive Maya exploitation of the freshwater molluscan species Pachychilus, called jute by the modern Maya. This report reviews archaeological evidencefor use of this stream-and river-dwelling invertebrate and summarizes recent data from the site of Pacbitun, in western Belize. Pachychilus not only was usedfor dietary purposes, but occasionally was included in Maya ritual deposits. Ecological information on the habitat of Pachychilus is given, as well as a description of its nutritional value and contemporary methods of collecting and processing jute in the modern Maya community of San Antonio (Cayo), Belize. It is concluded that Pachychilus was one minor but widespread element of the ancient Maya subsistence regime.
In both of these Core Zone deposits, and possibly in the peripheral housemound burials, the unaltered jute remains are ceremonial in nature, rather than casually discarded subsistence items. The two caches were provided by the Pacbitun Maya as votive offerings associated with architectural renewal, or perhaps as part of termination rituals enacted just before reconstruction. Given the absence of the shell alteration so typical elsewhere on the site, it can be assumed that the cached snails were buried alive in these rites. The presence in Cache 2-3 of the jute, with other edible species, hints that such offerings may have been provided as a meal for either Maya deities or some buried ancestor.
NUTRITIONAL ANALYSIS OF PACHYCHIL US
The appreciable quantities of broken, discarded Pachychilus shells illustrate that they were systematically gathered and may have provided a useful source of nutrition. In order to determine what, if any, food value the snails might have had, a sample of P. indiorum collected from streams near Pacbitun was analyzed.3 The nutritional analysis has provided new data on food values of the snail (Table 2) though it was reported that Pomacea can be prepared as a soup (Moholy-Nagy 1978), like that of jute, or dry roasted in a wood fire and eaten with a pepper sauce. Prior to cooking, the snails are rinsed several times and the spires of the shells are chopped off with a sharp knife to the level of the third whorl, allowing the meat to be removed from the shell after cooking. The snails are then boiled in water with spices and masa for anywhere from 15 minutes to 3 hours, producing a thick spicy soup.6 The snails are sucked from their shells, and the soup is eaten with corn tortillas. This recipe is used by most families in San Antonio, however several informants indicated that wheat flour or ground roast pumpkin seeds can be substituted for all or part of the masa.
The survey indicated a fairly prevalent use of the snails in modern subsistence strategies of the San Antonio Maya, though substantially reduced from that of earlier years. Of the 36 households sampled, the members of 6 (17 percent) eat jute frequently (more often than once per month); members of 1 1 (31 percent) eat jute less frequently; members of 12 (33 percent) no longer eat jute but did in their youth; while the members of 7 (19 percent) claim to have never eaten jute. There is a perception among the younger members of the community that snails are an inferior "poor man's food," and predictably, many of our informants seemed reluctant to admit having consumed them. Hence, the figures presented above are undoubtedly lower than the true consumption.7
The decline in modern use of jute clearly can be illustrated with respect to informant age ( Figure  4) . Of those informants of estimated age 20 to 39, none continue to eat jute regularly and a full 50 percent claimed to have never eaten the snails. By contrast, of the elderly informants (estimated aged over 60) 38 percent eat the snails at least once per month, and only 23 percent no longer eat them, but all have done so in the past. Indeed, most of the elderly members of the community, especially the men, indicated that they would gladly eat jute every day if only they could convince younger relatives to collect them. Clearly for these individuals, at least, the jute are not an inferior foodstuff.
The decline in jute consumption also is related to the recent diversification of occupations in the village. Households supported by traditional farming and hunting have a greater opportunity to collect jute than do those employed in more village-oriented occupations (e.g., school teaching, storekeeping, etc.). With these few exceptions, little correlation was found with family wealth.8 It would seem that younger members of the community are declining to eat jute regardless of their prosperity, while elderly (and often wealthy members) continue to enjoy the snails. As well, no differences could be detected in the consumption patterns between the four major extended Maya families that constitute most of the San Antonio sample. 
CONCLUSIONS

